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1. A composition 
haying galactose^oxidase] 
an oxidizable substrate 



comprising as a fi rst compon ent an enzyme 



a ctivi ty and as a second component 

the enzyme having galactose 

oxTdase^ activity and/or ^Venzyrne^Tich is capable of coh- 
ve^ing^aT~coiri^und into a s\ibstrate for the enzyme having 
galactose oxidase activity 




2. A composition according to c laim_ JL wherein the second 
component oxidizabl^ substrate is at least dimeric with 
respect to galactose. 



3. A composition according to c*ar±m- 1 or 2 wherein the enzyme 
having galactose activity is derived frorrTan organism which 
is. selected from the grdup consisting of a plant species, a 
fungal species and a bacterial species. 



4. A composition accordir 
having galactose activity 



vto jciaiJEL 1 wherein the enzyme 
tatgalactose oxi'dase,. 



5. A composition according W claim 1 wherein the compound 
which can be converted into\a su bstrate for _th^_ enzyme having 
galactose oxidase activity is a ga lactose c ontaining com- 
pound^ 

6. A composition according to J claim 1 wherein the compound 
which can be converted into a Substrate for the enzyme having 
galactose oxidase activity i s a\ co mpound naturally ^present_in- 
Cereal" f lour^or a component here 



kof . 



7. A composition according to -cia£m_ 6 wher ein^t he^compound 
naturally present in cereal flourUs ^^^^^ n OT 3 xy 1 " 3 ^; 



8. A composition according to^cl 
compound which is an oxidizable s 
, having galactose oxidase activity 

r ^ y 

(Jk Cm- ! 



am 



1 which comprises a 
jtrate for the enzyme 
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9. A composition according t o claim 8 wherein said oxidizable 
") substrate compound is ^bcomponent of a compound naturally 
QPfi / present in cereal flour 1 



10. A composition according to claim 9 wherein the oxidizable 
-substra te compound iA s elected^fr^ ftie group consisting of a 
^gaiactan, a galactose \oligomer or dimer, or galactose^ 



11. A composition according to claim 10 wherein the oxidiz- 
able substrate compound \LsClactoseT*; 

12 . A composition according to claim l wherein the second 
10 -component is an enzyme seie^t.ed_jErom^the group consisting of 

a hemicellulase, a pentosanase, a xylanaseT^an-arab-inof urano^ 



15 



sidL^se, a mannanase,_a galac tanase ^and a 0-galactosidase . 



13. A^romposition according \tb/claim 1 which comprises a 
further enzym^^eomponent se^rected from the group consisting 
of a cellulase, a stat*6*jciegrp.ding enzyme, a lipase and a 
protease. A 

fcvwc as \| 



£4y A composition according tol any of r.laim? i -j i further 
comprising a non-enzymic dough \ additive compound. 




ioiiNaccording 



to hlaim 1 wherein the amount of 
e oxidase \activity is in the range of 1 



15. A composit 
2 0 enzyme having galact 
to 10,000 units pr g., 

sly. A method of preparing a f lou:cA dough comprising adding to 
the dough an amount of the composition of any of clai ms 1-15 
which is sufficient to obtain an amount of an enzyme having 
25 galactose oxidase activity in the fflough which is in the range 
of 1 to 10,000 units per kg of floiir. 

\) 

17. A method according ty claim ! 6 wherein the enzyme having 
galactose oxidase activi^^ is^gal^cCose^xida^ 
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18. A method accprcir 
dough is a noodle 
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to claim 16 or 17 wherein the flour 



19. A method according to c laim 1 6 or 17 wherein the dough is 
an alimentary' past¥^&ough-v-> 



20. A method of preparing a bakery product, comprising baking 
the flour dough obtained by the method of claim 16 . 



21. Use of the c omposition of claim 1 as ( adough and/or bread 
improving agent. 




22. Use according to claiM 21 wherein the compos it ion /com - 
prises a ^^ rer^nzyme co^o ^ent^^e Tecte d fronT the^g^oup " 
iconsisting of a ceil lu las e, ^ starch degrading enzyme, a 

lipase and a protease. 

1,1 1 — *— — — ,« — — ~ — »i . , . 

23. Use^according to claim _2 l\or 22 wherein the composition/^ 



jgsafe0aea^magfeBag| comprise 



tic dough additive com- 



15 joouxid^.^. 



24. Use according to claiim 21 or ^22 wherein the enzyme having 



V 



galactose oxidase activ 
dough additives or the 




is add^£l to the dough ingredients, 
iri the form of a pr e pa r a t i on . 



subs. tant ially__.not conta ining other enz yme .a c tivitie s. 



20 25. Use according to claim 21 wherein the enzyme having 

galactose oxidase activity is provided i n th e form of a crude 
enzyme preparation. 




